
KUNARA  
catering

We are here to help you provide a delicious 
and nutritious offering to youR friends, 

family, guests and corporate colleagues!



Salad Platters  $60  

Dressings are packaged separately, please 
dress before serving – the dressing makes 
the salad sing!

Carrot & Beet Salad   gf  vv 
Fresh organic carrot and beetroot with fresh 
herbs, cranberries, toasted cashews and 
fresh orange with Moroccan spiced orange 
dressing

Kaleslaw  gf vv 
Local kale, shredded with green and purple 
cabbage, green vegies and herbs, toasted 
sesame seeds and our tahini dressing

Ancient Grains Salad  gf vv 
Our combo of quinoa, buckwheat, brown 
rice, wild rice and amaranth with roasted 
veg, fresh herbs, local semi dried tomatoes, 
chickpeas, dried fruits with balsamic dressing

Gluten Free Pasta Salad  gf 
Amaranath and quinoa penne tossed with 
seasonal veg, shredded parmesan, capsicum, 
olives, fresh herbs, dried tomatoes and Italian 
dressing

Market Salad  gf  (could be vv - just ask) 
An absolutely delicious combo of the freshest 
market vegies and whatever makes them 
pop! We design this daily so you get what is 
on offer – take a chance!

Savoury Slice Platter   $65

24 pieces of our famous frittata, slices and 
tarts. Choose vegetarian, vegan, meat or a 
combo.

Pumpkin frittata with fetta cheese gf 

Smoked Salmon Slice with capers, lemon 
and fresh dill  gf

Bacon & Broccoli tart with two cheeses and 
semi dried tomatoes  gf

Individual FRITTATA  from $32

Vegetable $32

Bacon/Meat $38

Salmon $42

Serves 4-6 people. Makes the perfect lunch 
or dinner with a fresh green salad.

Whole Bombay Tart   $65  

serves 8-12 gf  vv

Panini Platter  $48

24 pcs. Choose vego, vegan, meat or mixed. 
Vego and meat contain cheese. 
Fillings may include something like this:
•	 Chicken, cheese, caramelised onion, 

semi dried tomatoes, pesto, mayo

CATERING MENU

SALADS TARTS & STUFF SWEETS

ORDER!
TWO. THREE.

ONE.
Head to www.kunara.com.au/cafe  

for the latest catering menu & news! 

Please submit your completed  
order form by email to 

 catering@kunara.com.au

Design your menu! Each platter feeds up  
to 10 people. We are not able to offer  

bespoke menus.  Keep in mind, catering  
is pickup only.

•	 Corned beef, mustard, fresh tomato, 
tasty cheese, spinach

•	 Salami, swiss cheese, kasoundi chutney, 
lettuce

•	 Brazil nut cheese, pesto, roasted vegies
•	 Guacamole, lentil & sweet potato patty, 

salsa, vegan cheese sauce
We choose to keep things fresh and delicious…
they will always be sensational.

Fruit Platter   $65

Fresh organic fruit, cut to bite sized pieces 
and garnished for wow factor. We will include 
organic nuts if you request.

Sweet Treats Platter   $85

Make	a	sensational	finish	with	a	sweet	
treats platter with a big difference. Loaded 
with all gluten free sweets, plus raw vegan 
cheezecakes	and	fresh	floral	garnishes,	this	
platter is a showstopper.

Chocolate Beetroot cake $45  serves 8-12 
depending how generous you are with slices

Our signature cake. It is gluten free, dairy 
and egg free. It is 100% delicious and 200% 
decadent. 

Our lovely platters 
We	platter	up	on	reusable	plastic	platters	as	they	are	light,	easy	to	use,	fit	in	most	fridges,	the	lids	seal	so	no	need	
for	gladwrap,	they	look	attractive	and	are	generally	the	best	product	we	can	find	on	the	market	today.	Platters	are	

$5 each including tray and lid. They will be listed as a separate item charge so you can return them to us for $4 cash 
refund if in perfect condition within 14 days. Conditions apply.

more questions? 
Email catering@kunara.com.au for a  

quick reply to your questions 

key:  
gf = gluten free         vv = vegan



COMPANY

WHAT	  TYPE	  OF	  EVENT	  ARE	  YOU	  CATERING	  FOR?	  	  Please	  circle

code number	  
ordered	  

SCB

SAG

SKS

SGFP

SMS

PVF

PBF

PSS

PDFF

PPV

PPM

PPMX

FFP

STP

WBT

IPF

CBC
TOTAL	  

PLATTERS

DATE	  REQUIRED PICK-‐UP	  TIME

LOCATION FOREST	  GLEN NUNDAH

NAME PHONE

EMAIL

ANCIENT	  GRAINS	  SALAD	  WITH	  BALSAMIC	  DRESSING

TRAINING BOARDROOM	  
FUNCTION

PARTY PICNIC BBQ

menu	  item cost	  per	  item total

CARROT	  &	  BEET	  SALAD	  WITH	  MOROCCAN	  ORANGE	  DRESSING

WEDDING

FRESH	  ORGANIC	  FRUIT	  PLATTER

KALESLAW	  WITH	  CREAMY	  TAHINI	  DRESSING

GF	  PASTA	  SALAD	  WITH	  ROASTED	  VEGIES	  &	  PARMESAN

MARKET	  SALAD	  -‐	  WE	  WILL	  ADVISE	  WHAT	  IS	  AVAILABLE

VEGIE	  FRITTATA	  PLATTER

BACON	  BROCCOLI	  &	  SEMI	  DRIED	  TOMATO	  SLICE	  PLATTER

SALMON	  SLICE	  PLATTER

DAIRY	  FREE	  FRITTATA	  PLATTER	  -‐	  VEGIE	  ONLY

PANINI	  PLATTER	  -‐	  VEGIE	  ONLY

PANINI	  PLATTER	  -‐	  MEAT	  ONLY

PANINI	  PLATTER	  -‐	  MIXED	  WITH	  VEGIE,	  MEAT	  INCLUDES	  CHEESE

75.00

60.00

60.00

60.00

60.00

60.00

65.00

65.00

65.00

42.00

32.00

65.00

65.00

65.00

65.00

85.00

65.00

45.00
FOOD	  TOTAL

INDIVIDUAL	  FRITTATA	  -‐	  Vegetable	  	  SERVES	  4-‐6

INDIVIDUAL	  FRITTATA	  -‐	  Salmon	  	  SERVES	  4-‐6

kunara	  CATERING

PLATTERS	  

TOTAL	  PAYABLE

SWEET	  TREATS	  PLATTER

WHOLE	  BOMBAY	  TART

INDIVIDUAL	  FRITTATA	  -‐	  Bacon/meat	  	  SERVES	  4-‐6 36.00

EMAIL	  YOUR	  ORDER	  TO:	  catering@kunara.com.au

Please	  contact	  us	  on	  catering@kunara.com.au	  if	  you	  have	  any	  queries.	  We	  will	  reply	  to	  you	  with	  answers	  to	  your	  questions	  or	  confirmation	  
of	  your	  order.	  Please	  include	  your	  phone	  number	  on	  any	  enquiries	  so	  we	  can	  call	  you	  and	  chat.

ON	  PICKUP	  AT	  REGISTER	  -‐	  a	  tax	  invoice	  will	  be	  supplied	  on	  payment
DIRECT	  DEPOSIT	  PRIOR	  TO	  PICKUP	  -‐	  a	  tax	  invoice	  will	  be	  emailed	  to	  your	  address

METHOD	  OF	  PAYMENT

CHOCOLATE	  BEETROOT	  CAKE


